To obtain information on the possibility that off-flavors may develop in peanuts that follow BHC-treated cotton, cooperative studies ment of Agriculture. 3 In these studies, carried out over a period of 3 years, palat ability evaluations and chemical analyses for BHC were made on peanuts that followed BHC-treated cotton, both on commercial fields Of the 2 samples given as unknowns, 1 was known to be identical to "S" and the other was from peanuts which may or may not have been grown on insecticide-treated soil. These 3 kinds of samples were recorded as the "identified standard," the "unidentified standard," and the "treated sample." Each taster was asked to indicate which of the 2 unknowns was the unidentified standard.
He was also asked to rate all 3 samples on the 10-point scale used for rating the 1950 samples.
The scores given the samples were used in an analysis of variance.
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Determination of Benzene Hexachloride Content
The soils and peanut butter samples were analyzed by the SchechterHornstein (14) colorimetric method for BHC as modified by Hornstein (9 (16) and to polychlorocj^clohexenes derived by the removal of chlorine from the polychlorocyclohexanes (13 
